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inventors* KAWABE TATSUYA; TAKAKURA YUTAKA; GUNDA MIKI; MORtTA HIDEO 
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- international: A23L1/237; A23L1/7Z; A23L1/237; A23L1/22; (IPC1-7): A23L1/237 1/^ 



Absteetof JP 601 4742 (A) 

PURPO$£:To obtain a flavor improver for lowering harshness without reducing saltiness of potassium cfilof We, containing a 
concentrate of non-saccnaride component or lis irsated subsjgncs. CONSTlTUT!QN;For example, a saccharide solution Is 
separated from crude juice of sugarcane [.comprising 70-B${wfo/)% sucnase, 2^{w/w}% glucose, 2-4(w/w)% lactose, 1.5-4.5 
(w/w)% organic acid salt, 1-3(w/w)% inorganic acid salt, 0.1-0.5{w/w)% carboxylic acid. 0.5-2.0Cw/w)% amino acid and 0.5-0.6 
(w/w)% protein] during sugar manufacture to give the objective flavor improver containing a concentrate, of non-saccharide 
component with a relaliv«ly low saccharide content or its treated material. 
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Citation 2 

Japanese Patent Laid-open No. Hei 6-14742 
Laid-open date: January 25, 1 994 
Application No. Hei 4-314114 
Filing date: October 28, 1992 
Applicant: TAKARA SHUZO CO., LTD. 
Title: Flavor improver 

Extract 

'Claim 1 (out of two): 

1 . A flavor improver for potassium chloride, characterized by containing a non-sugar 
component concentrate obtained in the production of sugar, or a treated product thereof. 

• [0001] 

[Technical field of utilization] The present invention relates to flavor improvers. 
Particularly, the present invention relates to flavor improvers that reduce the harsh taste 
of potassium chloride without reducing salty taste thereof. 

* Lines 9-23 of [0008] (i.e., page 2, column 2, lines 32-46 of Citation 2) 

However, the present inventors have found that a non-sugar component con- 
centrate originated from ocarina or sugar beet is applicable to foods as flavor improver 
by subjecting said concentrate to treatments, such as purification, concentration, 
neutralization and enzyme- and microorganism-treatment, where necessary, because 
said concentrate contains large amounts of nitrogen component and inorganic and 
organic acids; and thereby completed the present invention. That is to say, the non- 
sugar component concentrate suitable as the flavor improver according to the present 
invention preferably contains large amounts of non-sugar components originated from 
ocarina or sugar beet, and is a group of components, molasses or the like which was 
separated from a carbohydrate solution by electrodlaiysis using an ion exchange mem- 
brane or by the ion exchange resin method in the production of sugar. Further, the 
treated product thereof is obtained by subjecting said concentrate to suitable treatments, 
such as neutralization, concentration, discoloration, deodorization, enzyme-treatment, 
microorganism-treatment and drying, alone or in combination, where necessary. 
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• [001 8] Then, mild Japanese pickles of Japanese cabbage were made in the compo- 
sition shown in Table 2. While no harsh taste was felt for the pickles to which the liquid 
(1 ) according to the present invention was added, a strong harsh taste was felt for those 
to which said liquid (1) was not added. 
[0019] Table 2: Composition of the mild Japanese pickles of Japanese cabbage 
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Liquid (1) of the invention 


0.5 Kg 




Salt 


2,7 Kg 


2.7 Kg 


Potassium chloride 


2,7 Kg 


2.7 Kg 


Sweet cooking rice wine 


3,0 Liter 


3.0 Liter 


Edibie lactic acid 


0.2 Kg 


0.2 Kg 


Liquid protein hydrolysate 


5.0 Liter 


5.0 Liter 


Kelp extract 


2.0 Kg 


2.0 Kg 


Glucose 


2.5 Kg 


2.5 Kg 


Water 


79.5 Liter 


80.0 Liter 


Japanese cabbage 


50 Kg 


50 Kg 
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